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Chapter NR 258
MEAT PRODUCTS

NR 258.01 Purpose. NR 258.06  Application of efluent limitations and standards.
NR 258.02  Applicability. NR 258.10 Effluent limitations, best practicable treatment.
NR 258.03  Definitions. NR 258.11  Effluent limitations, best available treatment.
NR 258.04 Compliance with dfuent limitations and standards. NR 258.12  Standards of performance.

NR 258.05 Modification of efluent limitations. NR 258.13  Pretreatment standards.

NR 258.01 Purpose. The purpose of this chapter is to (9) “Sausageand luncheon meat processor” means an epera
establisheffluent limitations, standards of performance, and préion which cuts fresh meats, grinds, mixes, seasons, smaokes,
treatmentstandards for dischges from the meat products cate otherwiseproduces finished products such as sausage, bologna,
gory of point sources and subcategories thereof. andluncheon meats at rates greater than 6000 pounds per day

Note: The autho_rity for promulgation of this chapter is set forth il\thi 205 (10) “Ham processor’” means an operation which manufac
History: Cr. Registey June, 1976, No. 24éf. 7-1-76. tureshams aloner in combination with other finished products

NR 258.02 Applicability. The efluent limitations,stan atrates greater than 6000 pounds per day

dardsof performance, and pretreatment standards in this chapter(ll) “Cannedmeat processor” means an operation which pre

: e aresand cans meats such as steandwichspreads, or similar
areapplicable to pollutants or pollutant properties in disghar P : A ; Lo g
resultingfrom operations of facilities in any of the following sub Productsalone orin combination with other finished products at

categoriess defined in S\R 258.03 rates greater than 6000 pounds per day
(1) Simple slaughterhouse (12) “Renderer’means an independent of-Hite rendering
' operationconducted separate froe slaughterhouse, packing
(2) Complex slaughterhouse, house,or poultry dressing or processipéant which manufac

(3) Low-processing packinghouse, turesat rates greater than 75,000 pounds pemnuzgt meal, tank
4) High—processing packinghouse age,animal fats or oilsgrease, and tallgwand may cure cattle
(4) High-p g packing ; g g y

(5) Small processor hides,but excluding marine oils, fish meal, and fish oils.

(6) Meat cutter (13) “LWK" means live weight killed and is the totakight

of the total number of animals slaughtered during the time to

(7) Sausage and luncheon meat processor which the effluent limitations applyi.e., during any one day or

(8) Ham processor any period of 30 consecutive days.

(9) Canned meat processand (14) “ELWK” means equivalent live weight killed and is the
(10) Renderer. total weight of the total number of animals slaughtered at-loca
History: Cr. Register June, 1976, No. 24&f. 7-1-76. tions other than theslaughterhouse or packinghouse, which ani

malsprovide hides, blood viscera or renderable materials fer pro

NR 258.03 Definitions.  The following definitions are cessingat that slaughterhouse, in addition to those derived from
applicableto terms used in this chaptBrefinitions of other terms  animalsslaughtered on site.
andmeanings of abbreviations are set forth inR. 205 (15) “Oil and grease’means those components of process

(1) “Slaughterhouse’means a plant that slaughters animalwastewateamenable to measurement by the method desdribed
andhas as its main product fresh meat as whwéf, or quarter “Methods for Chemical Analysis of \ater and \&lstes,”1971,
carcassesr smaller meat cuts. EPA, Analytical quality Control Laboratorpage 217. Copies of

(2) “Complex slaughterhouse” means a slaughterhouse tthis publication are available for inspection at thécef of the
accomplishe®xtensive byproduct processing, usually at leastd@partmenbf natural resources, the secretary of staifice, and
of such operations andering, paunch and viscera handlingheoffice of the legislative reference bureau, and may be obtained
blood processing, hide processing, or hair processing. for personal use from the Superintendent of Documents,

(3) “Simple slaughterhouse” means a slaughterhousigh  G0vernmenerinting Ofice, Washington, D.C., 20460. _
accomplishesery limited byproduct processing, if anysually ~ (16) “Raw material” or “RM” means for a renderer the basic
no more thar? of such operations as rendering, paunch and vigput materials composed of animal and poultry trimmings,
cerahandling, blood processing, hide processing, or hair proc&9nes,meat scraps, dead animals, feathers and relatetlle
sing. byproducts.

(4) “Packinghouse’means a plant that both slaughters ani (17) “Tallow” means a product maétem beef cattle or sheep
mals and subsequently processes carcasses into cured, smold@dhat has a melting point of 40° C or greater
cannedor other prepared meat products. (18) “Tankage”means dried animal byproduct residues used

(5) “High-processingpackinghouse” meanspackinghouse in feedstufs.
which processes both animals slaughtered at the site and addi(19) “Finished product” means as appropriate;

tional carcasses from outside sources. (a) For a small processor such final manufactured products as
(6) “Low—processingpackinghouse'means a packinghousefreshmeat cuts, hams, bacon or other smakedts, sausage, lun

thatprocesses no more than the total animals killed at that plastieonmeats, steywcanned meats, or related products,

normally processing less than the total kill. (b) For a meat cutter such final manufactured products as meat
(7) “Small processor” means aperation that produces up tocutsincluding but notimited to steaks, roasts, chops, or boneless

6000pounds per day of any type or combinatidfinished prod meats.

ucts. (c) For asausage and luncheon meat processor such final
(8) “Meat cutter” meansn operation which fabricates, cutsmanufacturegroducts as fresh meat cuts including steaks, roast,

or otherwise producefsesh meat cuts and related finished prodchops,or boneless meats, bacon or other smoked meats (except

uctsfrom livestock carcasses at rates greater than 6000 poundshgens) such as sausage, bologna or othercheon meats, or

day. relatedproducts except canned meats,
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(d) For a ham processor such final manufactured productsimaghis chapter shall be used in accordance with this section to
freshmeat cutsncluding steaks, roasts, chops, or boneless meastablisithe quantity or quality of pollutants pollutant proper
smokedor cured hams, bacon, or other smoked meats, sausaigswhich may be dischged by a point source subjg¢ctthe pre
bolognaor other luncheon meats except canned meats, or  visionsof this chapterexcept as:

(e) For a canned meat processor such final manufactured prod(a) They may be modified in accordance withiR. 258.05
uctsas fresh meat cuts, including steaks, roasts, chops, or boneleg®) They may be superseded by msirngent limitations and
meat,hams, bacon, or other smoked meats, sausage, bolognatfidardsecessary to achieve water quality standards or meet
otherluncheon meats, stews, sandwich spread, or other canggkrlegal requirements, or

meats. They m lemen r r rafar
History: Cr.RegisterJune, 1976No. 246 ef. 7-1-76; correction madeto (15) ©) ey may be supplemented or superseded by staj ds

under s. 13.92 (4) (b) 6., Stats, Register April 2013 No. 688. prohibitionsfor toxic pollutants or by additional limitations for
_ _ o otherpollutants required to achieve water quality
NR 258.04 Compliance with effluent limitations and (2) Theproduction basis for application thfe limitations and

standards. Dischage of pollutants from facilities subjecttite  standardsset forth in this chapter shall be the daily average of
provisionsof this chapter may not exceed, as appropriate:  annualproduction in each subcategory subject to the provisions
(1) By July 1, 1977 dluent limitations representing the of this chapter
degreeof efluent reduction attainable by tlepplication of the (3) The effluent limitations of ssNR 258.10 258.11 and
bestpracticable control technology currently available; 258.12shall be applied to dischiges from any single facility sub
(2) By July 1, 1983 dfuent limitations representing the jectto the provisions of this chapter by:
degreeof efluent reduction attainable by ttamplication of the (a) Determining to which of subcategories t)(10) such

bestavailable technology economically achievable; facility belongs,

(3) Pretreatmenstandarddor dischages to publicly owned  (b) Calculating the dischge limitations from the appropriate
treatmentworks; effluentlimitationsfor such category on the basis of the preduc

(4) Standards of performance for new sources. tion or the WK of animals slaughtered in said facilignd

History: Cr. Register June, 1976, Na246, eff. 7-1-76; r and recrRegister, i i i i
August 1Y983"N0?g§221r_ 323_83' 6 e randrecrregisier, (c) Forsubcategories (1) through (4) increasing such digehar
limitations by the amounts calculated using approprédfiieient
NR 258.05 Modification of effluent limitations. limitations for rendering and hide or blood processing operations

(1) Effluent limitations representing the degree effluent ©On the basis of the MUK of raw materials so processesbulting
reductionattainable by the application of thest practicable cen from animals slaughtered elsewhere than in said facility
trol technology currently available may be modified in accor History: Cr.RegisterJune, 1976, No. 24&f. 7-1-76.

dancewith this section. S .
(2) An individual dischager or other interested person ma)é NR 258.10 Effluent limitations, best practicable

L > reatment. The following efluent limitations when applied in
submit evidence to the department that factors relating to the.organcevith s.NR 258.06establistthe quantity or quality of
equipmenr facilities involved, the process appliedother fae

torsrelatedto such dischger are fundamentally dérent from pollutantsor pollutant properties which may eschaged by a

. - : M facilit ject to the provisions of thi ter after lication
thefactors considered in the establishment of tlaesft limita acility subject to the provisions of ththapter after applicatio

; - ) ) ; ‘to process wastas the best practicable control technology-cur
tions.On the basis of such evidence or other available |nformatlpghﬁ|y available. P 9y

the department will make a written determination that such fac - -

tors are or are not fundamentally fdifent for that facility (%) Al dischages shall be within the pH range of 6.0 t0 9.0.
comparedo those specifieih the appropriate one of the develop (2) Thefecal coliform of alldischages except those from the
ment documents: Red Meat Processing AER10/1-74-012a, small processor subcategory shall not exceed an MP®PN
February1974, ProcesspERA 440/1-75-031-c, January 1975,400/100ml.

or RendergrER 440/1-74-031-d, January 1975. If sdfahda (3) The BODs, suspendedolids, and oil and grease 30 day
mentallydifferent factors are founib exist, the department shallaveragdimitations are set forth in table 1. The daihaximum
establishor the dischaye efluent limitations in the WPDES per limitationsare 2 timeshe 30 day average values. The limitations
mit either more or less stringent than the limitations in this chaptef table 1 may be modified for the renderer subcategory in-accor
to the extent dictated by such fundamentallyfedént factors. dancewith sub.(4).

Suchlimitations must be approved by £Rvhich may approve, (4) Fora renderer who condudtge curing the &tent limi-
disapprovepr specify other limitations. Copies of thd3evelop  tationsfor the renderer subcategory in tablshhll be increased
mentDocuments are available for inspection at thieefof the by adding;

departmenbf natural resources, the secretary of statfite, and  (a) To the limitation for BOR the valueresulting from divie
theoffice of the legislative reference bureau, and may be obtaingg the number of hides cured by their weight in pounds and-multi
for personal use from the Superintendent of Documénss, plying by 17.6, or bytheir weight in kilograms and multiplying by

Governmen®Printing Ofice, Washington, D.C., 20460. 8.0, and
un';g?g*{gg;&f?gitgf Jg;gg;}F?;g?gg"Ai,ﬁﬁ“-zgl‘ggff?gg‘gfe““’“ madeto (2) (b) To the limitations for suspended solids the value resulting
from dividing the number of hides cured by their weight in pounds
NR 258.06 Application of effluent limitations and andmultiplying by 24.2, or by their weight in kilograms amd

standards. (1) The efluent limitations andstandards set forth tiplying by 11.0.
Tablel

BPT Efuent Limitations

Subcategory BODs Suspended Solids Oil and Grease
(in Ibs/1000 Ibs. or kg/1000 kgWiK)
Simple slaughterhouse 0.12 0.20 0.06
Complex slaughterhouse 0.21 0.25 0.08
Low—processing packinghouse 0.17 0.24 0.08
High—processing packinghouse note (1) note (2) 0.13
(in Ibs/1000 Ibs. or kg/1000 kg. of finished product)
Small processor 1.0 1.2 0.5
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Meat cutter 0.018 0.022 0.006
Sausage & luncheon meat processor 0.28 0.34 0.10
Ham processor 0.31 0.37 0.11
Canned meat processor 0.37 0.45 0.13

(in Ibs/1000 Ibs. or kg/1000 kg. of RM)
Renderer 0.17 0.21 0.10

(in Ibs/1000 Ibs. or kg/1000 kg. BIK)
Operations
Hide processing 0.02 0.04
Blood processing 0.02 0.04
Rendering, wet or low temperature 0.03 0.06
Rendering, dry 0.01 0.02

Note: (1) Limitation is calculated using the formula 0.21X0.23(V-0.4) where V is the Ib processed meat prodiw€s/Ib L
(2) Limitation is calculated using the formula 0.28X0.30(V-0.4) where V is the same as note (1).

History: Cr. Register June, 1976, No. 24&f. 7-1-76. entlimitation for ammonia for dischges from the renderer sub
o ] category shall be a 30 day average of 0.02 and a daily maximum
NR 258.11 Effluent limitations, best available treat - of 0.04 Ibs/1000 Ibs. or kg/1000 kg. of raw material.

ment. Thefollowing efluent limitations when applied in aceor 5y The BODs, suspendedolids, and oil and grease 30 day
dancewith s.NR 258.06establish the quantity or quality of pout gyerageimitations are set forth in table 2. The daihaximum
antsor pollutant properties which may be disajed by a facility |imitationsare 2 timeshe 30 day average values. The limitations
subjectto the provisions of thishapter after application to pro of taple 2 may be modified for the renderer subcategory in-accor
cesswastes of theest available technology economically achievyancewith sub.(6).
able. . " (6) Fora renderer who condudt&de curing the @fient limi-
o O(1) ThepH of all dischages shall be within the range of 6.0 tqationsfor the renderer subcategory in tablshll be increased
Y. ) ) by adding;

(2) Thefecal coliform of alldischages except those from the  (g) To the limitation for BORthe valueresulting from divid

smallprocessor subcategory shall eateed an MPN of 400/100 jng the number of hides cured by their weight in pounds and-multi

ml. plying by 7.9, or by their weight in kilograms and multiplyibg
(3) Theoil and grease content of disapes for the first 4 sub 3.6 and
categorief table 2 shall not exceed 10 mg/l. (b) To the limitations for suspended solids the value resulting

(4) Theammonia content of all disclugs excepfor the small  from dividing the number of hides cured by their weight in pounds
processornd renderer subcategories shall not exceed 4 mg/lamdmultiplying by 13.6, or by their weight in kilograms amd-
a 30-day average basis nor a daily maximafr@ mg/l. The dfu-  tiplying by 6.2.

Table2
BAT Effluent Limitations

Subcategory BODs Suspended Solids Oil and Grease

(in Ibs/1000 Ibs. or kg/1000 kgWK)
Simple slaughterhouse 0.03 0.05
Complex slaughterhouse 0.04 0.07
Low—-processing packinghouse 0.04 0.06
High—processing packinghouse note (1) note (2)

(in Ibs/1000 Ibs. or kg/1000 kg. of finished product)
Small processor 0.5 0.6 0.25
Meat cutter 0.009 0.012 0.006
Sausage & luncheon meat processor 0.14 0.19 0.10
Ham processor 0.16 0.21 0.11
Canned meat processor 0.17 0.22 0.13

(in Ibs/1000 Ibs. or kg/1000 kg of RM)
Renderer 0.07 0.10 0.05
Operations (in Ibs/1000 Ibs. or kg/1000 kg. BK)
Blood processing 0.007 0.013
Rendering, wet or low temperature 0.01 0.02
Rendering, dry 0.003 0.007

Note: (1) The limitation is calculated using the formula 0.07X0.08(V-0.4) where V is the Ib processed meat prodMits/Ib [2) The limitation is calculated using
the formula 0.09X0.10(V-0.4) where V is the same as note (1).

History: Cr. Registey June, 1976, No. 24@éf. 7-1-76. 30day average limitations are set forth in table 3. The daily-maxi
] mum limitations are 2 times the 30 day average values.
NR 258.12 Standards of performance.  The following (4) Fora renderer who condudtide curing the éfient limi-

effluentlimitations when applied in accordance with\& 258.06  tationsfor the renderer subcategory in tablsill be increased
establishthe quantity or quality of pollutants pollutant proper by adding;

tieswhich may be dischged bya new source subject to the provi ) 14 the limitation for BOB the valueresulting from divid
sionsof this chapter . " ing the number of hides cured by their weight in pounds and-multi
o 0(1) ThepH of all dischages shall be within the range of 6.0 toylying by 7.9, or by their weight in kilograms and multiplyibg
.0. 3.6,and

(2) Thefecal coliform of alldischages except those from the () To the limitations for suspended solids the value resulting
smallprocessor subcategory shall eateed an MPN of 400/100 from dividing the number of hides cured by their weight in pounds
ml. andmultiplying by 13.6, or by their weight in kilograms amd-

(3) TheBOD:s, suspended solids, oil and grease, and ammottialying by 6.2.
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Subcategory

Simple slaughterhouse
Complex slaughterhouse
Low—processing packinghouse
High—processing packinghouse

Small processor

Meat cutter

Sausage & luncheon meat
processor

Ham processor

Canned meat processor

Renderer

Operations

Hide processing
Blood processing
Rendering, wet or low
temperature
Rendering, dry
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Table3
Standards of Performanceflgént Limitations
Oil and

BODsg Suspended Solids Grease Ammonia

(in Ibs/1000 Ibs. WK, or kg/1000 kg. WK)
0.12 0.20 0.06 0.17
0.21 0.25 0.08 0.24
0.17 0.24 0.08 0.24
note (1) note (2) 0.13 0.40

(in Ibs/1000 Ibs. or kg/1000 kg. of finished product)
0.5 0.6 0.25
0.015 0.018 0.006
0.24 0.29 0.10
0.31 0.37 0.11
0.37 0.45 0.13

(in Ibs/1000 Ibs. or kg/1000 kg. of RM)
0.17 0.21 0.10 0.17

(in Ibs/1000 Ibs. EWK, or kg/1000 kg. EWK)

0.02 0.04

0.02 0.04 0.03
0.03 0.06 0.05
0.01 0.02 0.02

Note: (1) Limitation is calculated using the formula 020.23 (V-0.4) where V is the Ib processed meat productsyiid.L

Limitation is calculated using the formula 0.280.30 (V-0.4) where V is the same as note (1). o .
History: Cr. Register June, 1976, No. 24&f. 7-1-76. sourcessubject to the provisions of this chapter shall be as set forth

NR 258.13 Pretreatment standards. The pretreatment

in ch.NR 211.
History: Cr. Register June, 1976, Na246 ef. 7-1-76; r and recrRegister,

standarddor dischages to publicly ownetteatment works from August, 1983, No. 332¢f. 9-1-83
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